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In the Box
• Butercrunch 
Lettuce
• Kale
• Mint
• Cilantro
• Radishes
• Strawberries
• Garlic Scapes 
(Use like Garlic/
green onions) 
Limeade with a Touch of Mint 
by Elise Bauer, http://www.simplyrecipes.com
Ingredients
 Grated zest of one lime (about 1 Tbsp)
 1 cup lime juice
 3/4 cup to 1 cup granulated sugar
 3 cups water
 Several sprigs of fresh mint
Method
1 - Make syrup: In a small saucepan bring to a boil the sugar, one cup of 
water, and the lime zest. Once the sugar is dissolved, remove from heat 
and let cool for for a few minutes.
Amount of sugar may vary based on personal taste and the tartness of 
the limes used.
2 - Strain out lime zest, add lime juice, water, sprigs of mint: Place a 
strainer over a bowl, or wide-mouthed serving container, and pour the 
sugar syrup through it, straining out the lime zest. Add the lime juice and 
2 cups of water. Taste for sour/sweet balance. If too sweet, add a little 
more lime juice. Add several sprigs of fresh mint.
Chill, or serve immediately over ice.
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Strawberries 
ready for 
eating...
Merrisa is a student at USU majoring in Dietetics 
with a minor in Phycology.  When she graduates 
she hopes to be able to help people who struggle 
with eating disorders.  She is from Bountiful, but 
she isn’t planning on returning to home soil.  She 
says that the world is open and she is happy to go 
and live where ever the future takes her.  She 
currently lives here in Logan with five roommates.  
Merrisa has no pets, but admits that in her 
younger years she had dreams of becoming the 
crazy cat lady.  Merrisa also enjoys swimming, 
cooking, jumping in puddles, dancing in the rain, 
and snowboarding.  She is a big help on the farm 
this year and we are happy to have her.
In tern  Spot l ight :   Merrisa Woodbury
Strawberry U-Pick!
When:  Next Week, Anytime Mon-Fri, 7am to 12pm
Where: At the Farm, 800 E 1750 N Logan
How much: Free to CSA Members, $2/lb to non-CSA Members 
